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INGREDIENTS

250g cow milk butter, at room temperature

100g icing sugar .
100g almonds,
vhole or roughly chopped,
vith the peel

Q. %
1 tsp vanilla extract 4¥ O
il 8 Oistrcs

1 tbsp rose water A

450-500g all-purpose flou
ifted

6g baking powder

300g icing sugar for powdering
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yonds whole or roughly chopped (depending
whether you prefer the cookies fo have whole
“hopped almonds inside) on a baking tray and
nkle with some water. Bake them for 7-8

wtes, being careful not to burn them.
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the flour into the butter mixture (from step

t €
2) and work the mixture with your hands
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* Preheat the oven to 200C; layer the bottom
of 2 baking trays with parchment paper and
form the kurabiedes. Roll 1-2 tbsps. of the
dough into a ball, place on the baking tray
and push with your finger in the middle, to
form a little dimple. Continue with the rest
of the dough.



 Place the baking trays with the
Kurabiedes in second and fourth
grill of the oven and turn the heat
down to 180C. Bake for approx. 2(
minutes, until they have a very fair
golden tint and are cooked througt
Be careful not to overcook them.
Leave them aside to cool down for
a while. If you try to lift them, while
still warm, they will break.
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08 Healthy Kung Pao Chicken
lkung paco chiclkoan

This delicious kung pao chicken is the healthiaest
around! Enjoy the deliciousness without thhe garbage!

Prep Time Cook Time
20 mins 45 mins ARSI
Cuisine: Chinese Servings: 6 servings 35 30 v

No ratings yat V

The Gracious Pantry

Main Course

Course:
353 kcal Auvithor

Calories

Ingredients
MARINADE INGREDIENTS
skinless chicken breast, cut into bite-sized pieces

2 e lbs. boneless,

Va tsp. ground black pepper
2 tsp. soy sauce OR coconut aminos
2 tsp. balsamic vinegar

T tsp. honey
2 tsp. sesame oil
2 tsp. arrowroot powder OR organic cornstarch

SAUCE INGREDIENTS
1 thsp. soy sauce OR coconut aMminos

-
- 1 thsp. balsamic vinegar
- 1 thsp. apple cider vinegar

- 1 thsp. honey

- 1 tsp. sesame oil

- 2 tsp. arrowroot powder OR organic cornstarch

STIR FRY INGREDIENTS
3 + thsp. oil OR chicken broth as needed for cooking

1 large red bell pepper, diced

1 large green bell pepper, diced

1 large vellow bell pepper, diced

2 medium stalks celery, diced

1 thsp. garlic powder

e tsp. ground ginger

T tsp. onion powder

2 tsp. crushed red pepper flakes (1 tsp. if you prefer miilk spice, 32 tsp. if you prefer extra spicy)

Ve cup salted peanuts

fl
Instructions

1. Cut up the chicken and set aside. B f [}

Y -Lefterl
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|
2. In a large mixing bowl, combine all the marinade ingredients, add the ch

:
y
coat the meat. Set in the refrigerator for about 20-30 Mminutes.
3. In a small to medium mixing bowl, combine all the sauce ingredients, whisking well to

Tombine and set aside.




; until chicken

N
and set Nearkby,
inating, transfer to
is browned completely.
6. Add the vegetables and spices and continue

a pan with either oil or
the chicken is fully cooked through.

4. Prepare all the veggies and remaining spice
5. Once the meat is done mar

chicken broth. Cook
7. Pour on the sauce and add the Peanuts and stir

to cook for approximately 5S-10 minutes, or until
well for about 1 to 2 minutes to thoroughly
combine everything and allow the flavors to meld together.
8. Remove from heat and serve as is or over brown rice.
Notes

Please note that the nutrition data is a ballpark figure. Exact data is not possible.
Nutrition

Vitamin C: 2.5mg | Calcium: 32mg | lron: 1.6mg

in: - = Saturated Fat: 2g |
Serving: lserving | Calories: 353kcal | Carbohydrates: 12g | Protein: 44qg | Fat: 1349 | Satu
Cholesterol: 120mag | Sodium: 532 1mg | Potassium: 863mg | Fiber: 29

| Sugar: 2g | Vitamin Ac s4a4siu |

\
@ Red Whisk Media DBEA TheGraciousPantry.cormn

By Lefteris




CHRISTMAS IN ENGLAND
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~ Instructions: ,(4’

+ ¥ Liberally greasea qddl

v' Combine sugar, r'\‘nilk 5'

dates, raisi r , mi
- 2est ina

“

boil :
‘,, rm the
e A__greased i

oy aed

2 pudding in‘a -

1 teaspoon Baki g



v Siftintheflour, cinnamonand |
salt. Gently mix until blended. g ,
__Pourthe mixtureintothe P
prepared pudding mold. " RN '
/ Cover with two layers of greasgd o ¥
\ wax paper. Place the puddlng in a
/] steamer set over a saucepan
fulledwith simmering water.
+  Steam for two hours.
.V Remove the pudﬂrpg.w

’ ‘steamer and allow}t toc
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150g softened
150g

3

®
175g

100g gold or white fondant

edible gold lustre dust or spray (if using white%@

rite®

edible sugar balls, mini chocolate, beans, or multGSIONE, sprinkies (for baubles)

or the buttercream

300g ﬁ' b softene
500g v sifted

1tsp itz

green food colourin fiﬁj).(;jr oil-



AVWE B § 0§ RN W

STEP 1

Heat the oven to 200C/180C fan/gas 6 and line a 12-hole muffin tin with paper cases. Geaifthe butter
and sugar together in a large bowl or until pale andicreamy. Add the eggs a A along
with 1 tbsp of the flour (to reduce the ‘he mixture splitting) and beat a

STEP 2

Sift the remaining flour into the batter and mix toO€BHIBIRES Until no streaks of flour are visible, being
careful not to overbeat. Divide the batter between tHeeases, ensuring they'are all atdeast half-full. Bz
on the middle shelf of the oven for 12-15 mins until goldEéRMSeolIN the tin for S mins before removii

a wire rack to cool completely.




the fondant and stamp out 12 stars or flowers using mini biscuit cutte
of baking parchment. If you've used white fondant, let
with gold lustre.

e to dry on a shee
pray or brush

shapes dry for 5-10 mins, th

STEP 4

To make the buttercream, slowly mix the Dutter, sugar and vanilla together in a bowl Usinig an eleBifit

whisk or in a stand mixer. Once combined, beat f@mat least,5 mins untilpale.and fluffy: Add the dre

food colouring, a little at a time, until you reach ¥ asired shade. Spoon theibuttercream intosaysl«![i
fitted with a star nozzle. Pipe swirls of the buttéfgrean over the cooled cupcakes; building the's

up into a cone shape. Top the ‘trees’ with the fondant'SiarSithen decorate with sugar balls, sprinkiess

chocolate beans to make baubles.
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? Traditional British

Christmas Cake

Marivasia Savvides




Introduction

« In England, Christmas cake is an
tradition that began as plum porridge.
People ate the porridge on Christmas
Eve, using it to line their stomachs after
a day of fasting. Soon dried fruit, spices
and honey were added to the porridge
mixture, and eventually it turned into
Christmas pudding.




Ingredients

1 cup glace (candied) cherries, halved
300 grams flour

Pinch salt

1/2 teaspoon mixed spice

1/2 teaspoon ground cinnamon

1/2 teaspoon freshly ground nutmeg
300 grams butter, slightly softened
300 grams soft brown sugar

1/2 lemon, zested

© large eggs, lightly beaten

3 tablespoons brandy, plus extra for feeding




Steps to make it

» Gather the ingredients
 Heat the oven to 150 Celcius

« Line a deep 9-inch cake pan with 2 thicknesses of parchment or
greaseproof paper. Tie a double band of brown or newspaper paper
around the outside. This acts as an insulator and helps prevent the cake
from burning on the outside.

« |n a large mixing bowl, combine the currants, sultanas, raisins, candied
peel, and cherries with the flour, salt, and spices.




Steps to make it

* In another large bowl, cream the butter with the sugar until light and
fluffy. Stir in the lemon zest. Add the beaten egg to the butter mixture
slowly a little bit at a time, beating well after each addition; otherwise,
the mixture could curdle. If it does, simply add a tablespoon of flour and
mix to bring it back together. If it doesn't, don't fret; the cake will still be

delicious.

« Carefully fold in half the flour and fruit into the egg and butter mixture,
and repeat until fully incorporated. Add the brandy.

« Spoon the cake mixture into the prepared cake tin, making sure there
are no air pockets. Smooth the surface with the back of a spoon and
make a slight dip in the center—this will rise again during baking to
create a smooth surface for icing the cake.




Steps to make it

« Use a paper towel to clean up any smears of cake batter on the
parchment so they don't burn. (It won't affect the cake, it just doesn't
smell good.)

« Stand the tin on a double layer of newspaper in the lower part of the
oven. If you have a gas oven, ensure the paper is well away from any
flame. Bake in preheated oven for 4 1/2 hours. If the cake is browning
too rapidly, cover the tin with a double layer of parchment paper after 2
1/2 hours.

* Check the cake after 4 1/2 hours. It should rise well and be a deep
brown all over. Insert a skewer or fine knife into the center of the cake: it

should be clean when you pull it out. If the dough sticks when you pull it,
return the cake to the oven for a little longer.




Steps to make it

» Cool the cake on a wire rack for an hour, then remove it from the pan to
cool completely. Then, prick the surface of the cake with a toothpick or
skewer and slowly pour over 2 to 3 tablespoons brandy. Repeat this
feeding every two weeks up until Christmas.

« Store the cake wrapped in greaseproof or parchment paper in an airtight
tin, until ready to serve. Enjoy!




